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COQUARD

100% Gamay
Pierres Dorées area, Beaujolais - France
Appellation Beaujolais Controlée
40 years
Clay and limestone
First part of September

Manual harvest, whole berry fermentation,
partial carbonic maceration, temperature-controlled
fermentation in stainless steel tanks.

12,5% by vol.
2 grams per liter.
Ruby red, brillant.

Delicate fruity aromas, raspberry, subtle earthy
notes.

d Medium-bodied dry red with fruit reminiscent of
cherries and violets.

— Jean Frangols — Summer sausage, white meats,
COQUARD grilled fish, charcuterie.

17° C/ 63° F or slightly cool during

BEAUJOLAIS surmmer.

Les Pierres Dorées
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JEAN FRANCOIS COQUARD « (Enologue - Winemaker ¢ “Artisan Négociant” « www.jfcoquard.com



